
SAVORY S\^FSS EGGS
( Serves 6 I

cup JN'atural Anierii-an

Cheese, grated

tablespoons butter

'2 Clip cream

4 teaspoon salt

(layennc pepper

I teaspoon prepared nni>tarcl

6 eg^s. slijislitly beaten

Sproiitl I'lieesf over huttuiii of shallow, well liiittei-etl hakin<: dish.

Dot with hiitter. Coinbiiie cream, salt, pepper, and mustar<l. pour

hall of this mixture over cheese. Pour egfis into hakiiii; dish. Cover

with remaining creatn mixture. Bake in a moderate oven (350 F. 1

25 to 30 minutes. Serve at once.

SPAGHETTI DE LUXE
(Serves 81

2 cups spaghetti M cup niushroonis

1 tablespoon butter 1 No. 1 can tomato soup

1 onion, finely cut 2 cups Natural American

1 green pepper, finely cut

14 cup stuffed olives, sliced

Cheese, grateil

Cook spaghetti. Melt butter in pan, add onion, pepper, olives, iiuish-

rooms, and soup; heat. Add cheese, stir until melted. Pour over

spaghetti. Bake in buttered casserole in a moderate oven (350 F.)

30 minutes.
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